CAFE 


Mickey shaped Beignets 
Café Orleans 


Disneyland Resort® 
Makes 4 orders 


Creme Anglaise 

1% cup milk 

14% cup heavy cream 

1 teaspoon vanilla extract 
3⁄4 Cup granulated sugar 

6 egg yolks 


Raspberry Coulis 

1 cup fresh raspberries 

1 teaspoon lime juice 

1 teaspoon vanilla extract 

3 Tablespoon brown sugar 

1 teaspoon ground cinnamon 
1 Tablespoon honey 

3 Tablespoon heavy cream 


Beignet dough 

2 Tablespoon vegetable oil 

1 cup scalded milk 

1 Egg, beaten 

2 Tablespoon granulated sugar 
1 envelope dry yeast 

3 cups all purpose flour 

1 teaspoon table salt 


Beignets 

3 quart canola oil 
Powder sugar 
Mickey shape cutter 


For Creme Anglaise: 
1. Whisk egg yolks, vanilla extract and half of the sugar in a medium size 
mixing bowl, until thick and fluffy 
2. Heat up milk, heavy cream and other half of the sugar in a 4 quart 
sauce pan, over medium heat, to 180° 


This recipe has been converted from a larger quantity in the restaurant kitchens and not tested for home use. 
The flavor profile may vary from the restaurant’s version. 


All recipes are the property of Walt Disney Parks and Resorts U.S., Inc., and may not be reproduced without express 
permission. 
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3. Temper eggs (stir hot milk liquid over the egg yolk in small batches, 
stirring constantly, to prevent eggs from cooking, continue adding all 
the liquid in the mixing bowl. 

4. Return egg and milk mixture to the sauce pan and heat up over 
medium low heat, 

5. Cook until liquid temperature reaches 180°F, constantly stirring. 

6. Remove from heat and stop cooking process by placing sauce pan over 

container with ice water. 

Cool sauce for 10 minutes and strain using a fine strainer. 

Cool completely for at least 3 hours 

. Serve cold 
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For Raspberry Coulis 

1. Heat up a 4- quart sauce pan over medium heat, add raspberries brown 
sugar and lime juice, stir constantly; cook for 5 minutes or until raspberries 
dissolve. 

2. Lower temperature and add the heavy cream, vanilla extract, cinnamon and 
honey; cook for 3 more minutes, cool down 

3. Transfer to a blender, and blend until smooth, strain using a fine strainer, 
refrigerate for 2 hours 


For beignets dough 

1. Mix milk, egg, vegetable oil and sugar, blend thoroughly, add yeast 
and stir to dissolve. 

2. Sift together the flour and salt, add half of yeast mixture mix well and 
add the other half, and knead to incorporate it. 

3. Form a large ball, cover and allow to double in size, about 40 minutes. 
Punch down and knead again until dough is elastic. 

4. On a floured board, roll out the dough to thickness of Y4 inch anc cut 
using the mickey shape cutter, 

5. Transfer to a floured cooking tray and allow to side again about 30 
more minutes 


For Beignets 

Heat up the canola oil in a 4 quart heavy bottom sauce pan, to 365°F 
Fry beignets for 1-2 minutes each side, or until golden, 

Remove with a slotted spoon, 

Dust with powder sugar 

Serve warm. 
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This recipe has been converted from a larger quantity in the restaurant kitchens and not tested for home use. 
The flavor profile may vary from the restaurant’s version. 


All recipes are the property of Walt Disney Parks and Resorts U.S., Inc., and may not be reproduced without express 
permission. 


